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As shown .in the chart, the United States potato requirements gell for a
crop of about 350 million bushels per year (1949 goal). Consumphion as
food at the rate of about 115 pounds per capita should account for 282
million bushels, 80-1/2 percent of the total. On the basis of this figure
and past experience, the amount of potatoes needed for food consumption .in
the unprocessed form is estimated at 256 million bushels. The "export.
trade, which has! taken several million bushels of potatoes.per.year during
recent ‘surplus-crap years, is expected to require only about 2 million
bushels .in 1949. Food processing will perhaps require 24 million bushels
of potatoes, of which 20 million may. be needed by potato chlp manufacturers.
The potato ‘flour requirement may drop to about what .it was before 1948:
2 million bushels of potatoes 'supply the normal amount of flour used in the
domestic market. Production of flour for export to Europe during 1948-49,
however, has taken many millions of bushels of surplus potatoes.

Seed needs are expected to take about 38 milkion'bushels, leaving 30
million bushels for nonfood uses. Of the nonfood potatoes, about 18
million bushels are likely to be used .in livestock feeding, with perhaps
an increase .in dehydration of cull potatoes for feed. The starch .industry
‘should require about 10 million bushels--for production of 60 to 70 million
pounds of ‘starch. This leaves 2 million bushels for férmentation and
miscellaneous uses. Although alcoholic fermentation has consumed enormous
‘quantities of potatoes during past years, the current abundance of molasses
and grains points to a probable sharp decline in the tonnage of potatoes
used by distilleries.

The data in the chart were obtained from the Bureau of Agricultural Eco-
nomics and the Potato Division, Production and Marketing Administration, of
the U. 'S. Department of Agriculture, from the National Potato Chip Insti-
tute, and from processors of potatoes .in the food and starch .industries.

The Eastern Regional Research Laboratory is actively .investigating the
industrial ‘utilization of potatoes. The following publications describe
‘'some of the potato and potato starch research conducted at this Laboratory:

1
ONE OoF THE LABORATOR!ES OF THE BUREAU OF AGR{CULTURAL -AND INDUSTRIAL CHEMISTRY., AGRI~
CULTURAL RESEARCH ADM!NISTRATION, U. S, DEPARTMENT OF AGRICULTURE.

*
REPORT OF A STUDY MADE UNDER THE RESEARCH AND MARKETING ACT OF 1946.
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ANNUAL UNITED STATES RE(QUIREMEN)T ABOUT 350 MILLION BUSHELS
1949 GOAL

QUANTITY OF POTATOES AND PERCENTAGE OF TOTAL PRODUCTION GOING

INTO EACH OUTLET GIVEN WHERE DATA OR ESTIMATES ARE AVAILABLE
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